Roasted Beet, Fig & Pecan Endive Boats 
Paired with:  2025 Arch Terrace Rosé

· Prep time: 15 minutes
· Servings: Makes about 12–15 boats

Ingredients
· 2 medium red or golden beets, roasted and finely diced 
· 4 dried Mission figs, finely chopped
· 2 heads of Belgian endive, bases trimmed and leaves separated
· 1/3 cup blue cheese or gorgonzola crumbles (Swap for feta if you prefer a milder funk)
· 1/4 cup toasted pecans, chopped
· 1 tbsp honey

Instructions
1. Make the Filling: In a small bowl, gently toss together the diced roasted beets, chopped dried figs, and the blue cheese crumbles.

2. Fill the Leaves: Arrange the clean, dry endive leaves on a serving platter like little boats. Spoon a generous tablespoon of the beet and fig mixture into the hollow center of each leaf.

3. Garnish: Top each boat with a sprinkle of toasted pecans for crunch, and finish with a very light drizzle of honey over the top.

